O’HARA CHOCOLATE CAKE 
This is daughter Nancy’s wet, 
dark special cake. s 4 
2 sticks margerine 
1/2 cup cocoa 
1 cup water. oo 
Mix together in a saucepan and 
bring to a boil. ius 
2 cups sugar 
2 cups flour 
1 teaspoon salt 
2 teaspoons vanilla 
1 teaspoon baking soda 
1/2 cup buttermilk 
8& 


2 eggs " 
“\ Beat together, then pour cocoa. 


mixture over and beat thoroughly, 
together by hand. Bake in a well-' 
greased 9x13 pan at 350 degrees) 
for 30 to 35 minutes or until the 
cake tests done. Ice with your, 
favorite chocolate frosting, or 


minute icing. Set 


